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regulations do not prevent its use, a small amount of gelatin
or a similar substance may be added to give the buttermilk a
smooth body, prevent the separation of whey and so improve
the appearance of the product. The acid developed during the
ripening process coagulates the milk and the churning process
breaks the coagulated casein into fine particles. When the butter-
milk does not contain a stabilizer such as gelatin, the fine casein
particles gradually settle as the product stands, leaving a layer
of more or less clear whey on the buttermilk. The presence of
gas bubbles, a sharp acid odor or an excessive amount of whey
indicates that the buttermilk is contaminated with undesirable
organisms.
The composition of buttermilk is discussed in Chapter 11.
Sour Cream
Sour cream is a favorite milk product among the people of
Central Europe and the Slavic nations. It has various uses,
such as salad dressing, a spread for bread and mixing with
cheese and other foodstuffs. It is made by ripening cream with
a lactic acid-forming starter, cream of about 20% fat content
usually being used. The finished product contains about Q.6%
acidity and should have a clean, acid flavor and a smooth, thick
body, free from lumps.1*2
When legally permissible, a thickener such as gelatin or sodium
alginate is sometimes added in order that the cream may have a
heavy body and smooth appearance. The cream may also be
homogenized to increase the viscosity, or a little rennet may be
added to give the cream a smooth, thick body. These procedures
make the product appear rieher than it normally would on the
basis of its actual fat content.
Acidophilus Milk
Acidophilus milk is milk that has been inoculated with a pure
culture of Lactobacillus acidophihis and has been allowed to
ferment under conditions that favor the growth and the de-
velopment of large numbers of the organism. A product that
contains more than 200 million organisms per milliliter is obtain-
able commercially.